
Prices are subjected to 10% Service Charge & Prevailing Government Tax 

 

 
Set Lunch 

 
 

1st Course 
(Choose 1) 

 
Mushroom Soup 
With porcini & truffle 

 
 

Truffle Camembert 
Mild, creamy, chopped nuts & truffle spread 

 
 
 

2nd Course 
(Choose 1) 

 
Spicy Beef Linguine 

Pulled beef (mix of brisket and oxtail) with a spicy tomato 
sauce finished with fish sauce & coriander 

 
 

Iberico “Bah Kut Teh” Risotto 
Slow cooked Spanish Iberico pork rib in herbal BKT 

broth, mix grains cooked with the same broth topped with 
some crispy dough fritters 

 
 

Truffle Linguine 
Assorted roasted mushrooms, truffle paste topped with 

onsen egg & shaved truffles 
 

 
3rd Course 
(Choose 1) 

 
Egg Tarts 

 
Oolong Tea Ice-Cream 

 
 

3 Course Set Lunch  
$30 

 

 
Premium Set Lunch 

 
 

1st Course 
(Choose 1) 

 
Truffle Flatbread 

Roasted mushrooms on truffle salsa & shaved truffles 
 
 

Broccoli Salad 
Sesame ginger dressing, almond & pomegranate 

 
 

 
2nd Course 
(Choose 1) 

 
Seafood Stew 

Assorted seafood cooked in seafood broth 
Served with Focaccia 

 
 

Crab & Uni Risotto 
Mixed grain risotto with chunks of  
blue swimmer crab & sea urchin,  

topped with more sea urchin & trout roe 
 
 

Jac Wagyu Striploin Steak 
Served with Fries & Salad 

(Top up +$18) 
 
 

3rd Course 
(Choose 1) 

 
Black Rice Pudding 

 
Mao San Wang Pudding 

 
 

3 Course Premium Set Lunch 
$48 

 
 

Free flow Beer & Wine $38 
(Free flow beverage from 12pm to 3pm)  

Last order 2.30pm 
 

Beers: Pilsner | Porter 
Wines: Red | White | Sparkling | Sweet 

 


